CHAPTER 16
CHEESE
Although many hundreds of kinds of differently named
cheeses are made, it is stated that throughout the world there
are in all not more than twenty distinct varieties of cheese. The
names most commonly given to these are: Brick, Cacciocavallo,
Camembert, Cheddar, Cottage, Cream, Edam, Emmenthaler
(Swiss), Gorgonzola, Gouda, Hand, Limburger, Xeufchatel,
Parmesan, Pecorino, Processed, Romano, Roquefort, Sap Sago
and Trappist.1*1 Other names sometimes denote a slight varia-
tion of the manufacturing process of .some definite variety of
cheese. Cheese is defined as "the product made from the curd
obtained from whole, partly skimmed, or skimmed milk of cows
or from the milk of other animals, with or without added cream,
by coagulating the casein with rennet, lactic acid or other suit-
able enzyme or acid, and with or without further treatment of
the separated curd by heat or pressure, or by means of ripening
ferments, special molds or seasoning. In the United States the"
name cheese unqualified is understood to mean cheddar cheese/'
In the manufacture of cheese, milk is transformed into a con-
centrated and less perishable foodstuff. Most of the protein and
fat of the milk is retained by the cheese but the more soluble
constituents, such as the milk sugar and much of the mineral
matter, are lost in the whey. On the whole, the manufacture of
cheese is a rale of thumb process, wherein the results obtained
depend to a great degree upon the skill and experience of the
cheese maker. A possible exception to this statement is the modern
method for making cheddar cheese from pasteurized milk by
carefully controlled schedules and the methods of procedure.152
Cow's milk is used for the manufacture of the more common
varieties of cheese made in the United States. Goafs milk, ewe's
and mares' milk is used in various parts of the world for the
manufacture of special types of cheese. Generally, raw milk is
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